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EOMEMAKERS'  CHAT  Tuesday  October  10,  1939 

(FOR  3R0ADCAST  USE  ONLY) 
SUBJECT:    "QUESTIONS  AND  ANSUERS.  "    Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 
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Let's  dedicate  this  Tuesday  to  the  old-timers  in  the  mailbag — the  questions 
that  keep  on  coming  up  again  and  again  no  matter  how  often  your  Aunt  Sammy  answers 
them. 

The  first  question  is  that  old  familiar  query  about  leaving  food  in  an  open 
tin  can.    One  letter  in  this  week's  mail  says:     "Please  tell  me  whether  it  is  safe 
to  let  food  stand  in  the  can  after  the  can  is  open.     I've  heard  that  the  juices 
'.:sorb  a  harmful  metal  substance  from  the  can." 

The  answer  to  that  is:    Food  is  as  safe  in  an  open  tin  can  as  in  an  open 
howl.    The  can  is  a  good  and  convenient  container  for  food.    No  dangerous  substance 
dissolves  into  the  juice  from  the  can.    You  can  feel  perfectly  safe  about  opening  a 
can.  using  part  of  the  contents,  and  putting  the  rest  away  in  the  can  in  the 
refrigerator  for  another  meal.     There's  absolutely  no  truth  in  the  old  rumor  that 
*en  the  can  is  open,  the  metal  somehow  acts  on  the  food  and  makes  it  harmful. 

Of  course,  if  food  stands  too  long  in  an  open  can,  it  will  spoil  there  as  it 
anywhere  else.    But  that's  not  the  fault  of  the  can.    And  it  has  nothing  to  do 
fflth  the  metal  in  the  can. 

This  is  just  one  of  those  false  food  rumors  that  started  nobody  knows  where 
0r"hy  and  hasn't  stopped  yet. 

That  reminds  me  of  the  second  old-timer  in  the  week's  mail.     This  one  is 
^out  cooking  in  aluminum:     "Is  it  true  that  aluminum  cooking  utensils  may  poison 
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Again  the  answer  is:     No,  indeed.     Medical  authorities,   chemists,  and  all 
others  who  have  investigated  aluminum  cooking  utensils  say  that  no  harm  can  possibly 
cone  from  them.    You  can  cook  all  your  food  in  aluminum  and  expect  to  live  to  a  hale 
ar.d  hearty  old  age  as  far  as  this  metal  is  concerned.     It  is  true  that  foods  cooked 
In  duminum  may  contain  very  minute  traces  of  aluminum  salts.    But  these  salts  are 
lannless  unless  you  take  them  in  large  amounts.     No  possible  harm  can  come  from  the 
very  slight  traces  you  get  from  aluminum  pots  and  pans.    However,  cooking  experts 
do  advise  against  letting  food,  eppecielly  acid  food,  stand  for  many  hours  in  aluminum. 

While  we're  on  the  subject  of  metals,  here's  a  question  about  cooking  in 
iron  utensils:     "Can  any  danger  result  from  cooking  in  a  rusty  iron  frying  pan? 

Once  more  the  answer  is:    No.     Hasty  irom  may  not  "be  very  attractive  looking 
Lt  is  perfectly  safe.     Indeed,  it  may  even  "be  helpful.     It  just  happens  that 
mst  is  a  form  of  iron  the  "body  can  use.     In  the  old  days,  mothers  used  to  give 
ic  "babies  rasty  water  to  drink,  and  they  probably  had  the  right  idea.  Iron 
Utensils  may  darken  or  discolor  food,  but  won't  make  it  any  less  wholesome. 

The  next  question  comes  from  a  grandmother  who  says  she  is  still  akeptical 
"all  this  vitamin  talk."     She  writes:     "When  I  was  a  child  nobody  ever  heard 
Hout  vitamins  and  people  seemed  just  as  healthy  as  they  do  today.    What's  more, 
plenty  of  people  lived  to  a  healthy  old  age  without  eating  much  of  the  vitamin 

you  hear  about  today.    We  didn't  have  many  tomatoes,  oranges  or  grapefruit, 
spinach  or  lettuce  when  I  was  a  child.     If  vitamins  are  so  essential  for  health,  how 
iid  people  in  the  old  days  get  on  so  sell  without  them?" 

The  answer  is:    They  didn't.     Those  who  lived  to  a  healthy  old  age  got  their 
Us  somehow,  even  if  they  didn't  get  them  from  the  foods  popular  today.  Our 
forefathers '  food  was  not  so  refined  as  the  food  most  of  us  use  today.     Today  much 
r  flour,  our  sugar  and  our  fats  and  oils  are  highly  purified  and  concentrated. 
a  Probably  remember  when  most  of  the  flour  and  meal  was  ground  by  the  local  miller 
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from  whole  grains,  and  when  people  ate  less  white  sugar  and  more  homemade  sorghum, 
or  cane,  or  maple  sirup.     These  foods  contained  impurities,  hut  along  with  the 
impurities  were  valuable  minerals  and  vitamins.    "While  our  modern  prepared  and 
processed  foods  care  wholesome  enough,  they  have  lost  some  of  the  substances  which 
foods  in  their  natural  state  contain.     So  today  we  have  to  use  other  foods  to 
supply  nutrients  that  our  forefathers  didn't  have  to  worry  so  much  about. 

On  the  other  side  of  the  picture,  the  old  days  had  their  nutrition  troubles. 
Our  ancestors  had  illnesses  which  doctors  today  would  recognize  as  scurvy,  or 
pellagra,  or  some  other  of  the  diseases  due  to  lack  of  vitamins.    No  doubt  a  good 
many  people  today  have  made  vitamins  a  fad  and  gone  to  foolish  extremes  about 
vitamin  foods  and  concentrates.    But  thousands  of  people  in  the  world  today  would  be 
healthier  if  their  meals  contained  more  vitamin-rich  foods.     This  was  also  true  in 
cur  forefathers'  day. 

Last  question  today:     "Where  can  I  get  information  on  planning  good  meals  on 
a  small  "budge  t  ?  " 

The  answer  is:    From  a  Department  of  agriculture  bulletin  called"Diet  to  Fit 
the  Family  Income."    This  is  Farmers'  Bulletin  No.  1757.     The  price  is  5  cents. 
Send  your  nickel  to  the  Superintendent  of  Documents,  Government  Printing  Office, 
toington,  D.  C.  and  ask  for  "Diets  to  Fit  the  Family  Income,"  Farmers'  Bulletin 
fo.  1757. 

And  that's  all  the  questions  for  today. 
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